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Marning jagung merupakan makanan ringan yang terbuat dari biji jagung 
dengan beberapa tahapan meliputi perebusan, pengeringan, dan penggorengan 
dengan atau tanpa penambahan bahan tambahan makanan lainnya. Marning 
jagung menjadi salah satu makanan khas Boyolali yang diproduksi oleh UKM 
“Mantab”. Marning jagung yang diproduksi yaitu Marning Klethik dan Marning 
Pecah. Masalah yang terjadi pada pengembangan UKM “Mantab” adalah cara 
produksi yang masih terdapat beberapa hal yang belum sesuai dengan konsep 
CPPB. Tujuan tugas akhir ini adalah untuk mengetahui tahapan proses 
pembuatan, evaluasi mutu dan konsep CPPB di UKM “Mantab”. Metode dalam 
penelitian tugas akhir ini meliputi wawancara, observasi, studi pustaka, analisis, 
dan dokumentasi. Hasil analisis kandungan gizi Marning Klethik meliputi kadar 
air 4,19%., kadar abu 1,61%., kadar lemak 34,94%., kadar FFA 0,43%., ALT 7,1 
x 102 koloni/g, dan keutuhan 96,25%. Sedangkan kandungan gizi Marning Pecah 
meliputi kadar air 3,94%., kadar abu 2,36%., kadar lemak 13,67%., kadar FFA 
0,44%., ALT 8,7 x 103 koloni/g, dan keutuhan 95%. Hasil uji organoleptik 
menunjukkan bahwa dari segi warna, aroma, rasa, dan overall Marning Klethik 
lebih disukai daripada Marning Pecah. Akan tetapi dari segi tekstur kedua 
marning tersebut sama-sama disukai oleh panelis. Dari hasil evaluasi mutu di 
UKM “Mantab” masih terdapat beberapa hal yang belum sesuai dengan konsep 
CPPB. Oleh karena itu, perlu adanya perbaikan meliputi bangunan dan fasilitas, 
fasilitas dan kegiatan higiene dan sanitasi, kesehatan dan higiene karyawan, 
pemeliharaan dan program higiene sanitasi karyawan, penyimpanan peralatan, 
pelabelan pangan, dan pencatatan dan dokumentasi. 
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THE CONCEPT OF GOOD MANUFACTURING PRACTICE (GMP) IN 
THE MARNING CORN PRODUCTION AT SMALL AND MEDIUM 
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Marning corn is a snack produced from corn kernels which was cooked by 
boiling, drying, and frying it with or without other additions. Marning corn is one 
of the typical favorite snack in Boyolali. Marning corn produced are Marning 
Klethik and Marning Pecah. The problems that occur in the development of SME 
“Mantab” is a way of production that there are still some things that are not in 
accordance with GMP. The purpose of this research is to know the stage of the 
process of making, quality evaluation, and GMP in SMEs "Mantab". Methods in 
this research include interviews, observation, literature study, analysis, and 
documentation. The results of nutritional analysis of Marning Klethik include 
moisture content 4,19%., Ash content 1.61%., Fat content 34,94%, FFA 0,43%, 
TPC 7,1 x 102 colony/g, and wholeness 96.25%. While the nutrient content of 
Marning Pecah include water content 3,94%., Ash content 2,36%., Fat content 
13,67%., FFA 0,44%., TPC 8,7 x 103 colony/g, and wholeness 95%. The results 
of organoleptic tests show that in terms of Marning Klethik's color, flavor, taste, 
and overalls is preferred over Marning Pecah. However, in terms of both marning 
corn textures are equally favored by the panelists. From the results of quality 
evaluation in SME "Mantab" there are still some things that are not in accordance 
with the concept of CPPB. Therefore, the need for improvements include building 
and facilities, facilities and hygiene and sanitation activities, employee health and 
hygiene, maintenance and employee sanitation hygiene programs, equipment 
storage, food labeling, and recording and documentation. 
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